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He’s one of the world’s 
great master chefs. And 
now, the legendary Alain 
Ducasse has compiled 
his know-how into a tome 
that is so much more 
than just a cookbook. 
This essential guide 
to mastering classic 
and modern French 
cuisine includes nearly 
200 recipes, complete 
with step-by-step 
photographs and split 
into sections according 
to difficulty. This allows 
the reader to gradually 
be introduced to the 
knowledge, skills and 
techniques that will allow 
them, thanks to Ducasse, 

















April  2019 
Turkey marks the spot 
where east meets 
west, and as a result 
the country's culinary 
heritage takes inspiration 
from and has influenced 
both Europe and Asia. 
Internationally acclaimed 
chef Musa Dagdeviren has 
a passion for authentic 
Turkish cuisine, and in 
this book delves into the 
culturally rich foods of 
his homeland, presenting 
recipes that range from 
little-known regional dishes 
to Turkish classics, while 
also exploring the culinary 














How To Get The 
Most From Your 
Food
By James Beard 
Foundation
September 2018
Food waste is one of 
the biggest issues in the 
contemporary culinary 
world. This comprehensive 
tome features a plethora 
of ways in which you can 
make the most of the 
food you buy and reduce 
waste, whether through 
incorporating leaves and 
roots into your recipes or 
finding innovative ways to 
create courses with bones, 
stems and rinds. This 
book, with contributions 
from an array of culinary 
masterminds, will inspire 
you to transform the way 















By Madeline Puckette 
and Justin Hammack
September 2018
When Wine Folly was first 
published in 2015, it quickly 
became the go-to guide for 
everyone from casual wine 
drinkers to connoisseurs. 
Filled with easy-to-
understand infographics, 
illustrations, charts and 
maps, the acclaimed wine 
compendium has now 
been re-released in an 
expanded edition, packed 
with new information 
and resources as well as 
essential tricks and tips 
that will allow budding 
oenophiles and wine 
devotees to take their 
knowledge – and palates – 















the Horn of Africa
By Yohanis Gebreyesus
March 2019
With travel to Ethiopia on 
the rise, there’s so much 
of its culinary culture to be 
explored. And none can be 
better prepared to do so 
than Yohanis Gebreyesus. 
The Ethiopian chef trained 
at the Paul Bocuse Institute 
in Lyon and has since 
become something of an 
expert on the food of his 
homeland. He runs Antica 
restaurant in Addis Ababa, 
presents a weekly food 
programme on Ethiopian 
Broadcasting Service and 
is behind this stunning 
book that reveals the 

















The hottest new cookbooks, gastronomic guides and beverage bibles
最新出版的烹飪書、美食指南與葡萄酒聖典
By Rachel Duffell
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TOOL OF THE TRADE  I 創意廚具
Given the centrality of eating 
to human existence, it’s no 
great surprise that implements 
devised for the preparation and 
consumption of food are among 
the oldest created by mankind. 
Knives date back some two-and-a-
half million years, while chopsticks, 
though far more recent, may have 
been invented as long ago as 
9000BCE. Much older than the 
latter, however, are the mortar 
and pestle, a pair of tools used in 
conjunction with each other to 
pound, crush and grind substances 
and ingredients – and which have 
been dated to 35000BCE.
As invaluable to cooks and 
perfectly fit for purpose now as 
when they were first invented all 
those millennia ago (you’ll find 
references to them, for example, 
in the Old Testament), the 
mortar and pestle are simplicity 
in themselves and indeed have 
changed little in terms of design 
and concept. Shaped like a small 
truncheon, the hefty pestle is 
ground against an equally solid 
bowl (mortar) to turn a vast array 
of ingredients – either alone or 
mixed together, and including 
spices and herbs, grains and pulses, 
vegetables and even meats – into 
powders, pastes and mixtures. Not 
only that, but the action of grinding 
also releases essential oils and 
aromatics that can significantly 
intensify the flavour of a dish.
As there are nary cuisines that 
don’t have a use for the mortar 
and pestle, you’ll find them in every 
serious kitchen. Made from wood, 
stone or ceramics, they’re available 
in a variety of sizes, so before 
buying you’ll need to consider the 
amount of food you’re likely to 
prepare. It’s also worth keeping in 
mind that those made from wood 
are more likely to retain the flavour 
of recently crushed ingredients, 
that a deeper mortar will prevent 
the contents from squirting out, 
that a broader base can maximise 
the crushing area and that the 
contact surfaces should be neither 
too smooth nor too rough.
Whichever mortar and pestle you 
do opt for, however, you’ll have the 
satisfaction of knowing that among 
the battery of high-tech, electronic 
kitchen aids and gadgets, this 
culinary essential really has stood 




































When it comes to pounding powders and pastes, 
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